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NEWS 


IN THE EYE OF ERIC RECHSTEINER 


Machiya, Arakawa district, Tokyo 


A side of the Japanese capital that is not well known. When one thinks of Tokyo, one is hard pressed to 
Ishinon ib bun tl imagine anything but a city living in the fast lane - noisy and continually gridlocked. However, in this part 
‘of town, large shops and luxury stores are scarce. This local barber continues to ply his trade despite the 


Is the number of 
People who applied 
for refugee status in 

Japan in 2013. That is 715 more 

applicants than the previous year. Turks 

are the most numerous with 658 

applications, followed by Nepalese 

(544) and Burmese (380). 


Cover: Sasaki Ko for Zoom Japan 


dwindling number of customers. 


economy Stabilizing 
employment 


Uniqlo has announced its intention to 
move its 16,000 part-time workers in 
Japan to long-term contracts. This 
decision aims to ensure a more 
reliable and motivated workforce. To 
the the delight of the government, 
they have persuaded businesses to 
accept the terms of its stimulus plan 
in a country where unemployment 
rates have dropped below the 4% 
barrier, to 3.5% this January 


sport Pikachu will go to 
Brazil with the Blue 
Samurai 


Famous Pokemon character Pikachu has 
been chosen by the Japanese Football 
Federation and Adidas as the team's 
national mascot for the World Cup in 
Brazil. He will be escorted by some fellow 
characters from the game, which became 
a famous TV show worldwide, to help 
promote Japan's national colours in the 
final phase of the World Cup next June. 
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Japanese food" 


"The right ingredients are 
the soul of Japanese cuisine, 
We take the greatest care L 
every doy to serve the 
а ay =? 
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seus Men putting on a show 


To fight the gloom of shelter life, some 
victims have created clubs where they can 
exercise and put on shows. 


o remain cooped up in a corner inevi- 
tably leads to poor health. As life in 
temporary emergency shelters conti- 


nues, isolation has become a problem in Ishi 


nomaki, especially among men. However, some 
are committed to finding a solution. "We 
couldn't carry on like this. Right r 


turn to take action,” they sa 


"s our 


To resolve the situation, physical workouts 


with bags of rice used as dumbbells have b. 


set up, as well as meetings about healthcare 


and cooking classes for men that, in fact, had 


already been running since before the earth 


quake, These networks have flourished, creating 
areal feeling of solidarity. Taking the first step 
was the important thing. For once, this type of 
initiative did not come from the ranks of 
feminist groups, but exclusively from men cou 
rageously setting up men-only clubs. 


Headband, black t-shirt and well ranned arms; 


holding a bag of rice in each hand like a dumbbell, 


the men work out together energetically and 


J5 SR = eJ 


In the months following the earthquake of the 
11th of March 2011, Ishinomaki НЫ Shimbun's. 
team posted a handwritten message on its front 
window, which read: Ganbaro Ishinomaki (Be 
brave, Ishinomaki). Three years later, a new 
handwritten message has taken its place: Fukkatsu 
Ishinomaki (To the Rebirth of Ishinomaki). It's a 
message of hope. If you wish to help this news- 
paper, you can subscribe to its electronic version 
for 1,000 yen (£6) per month: 
https;//newsmediastand.com/nms/NO120.do?co 
mmand-enter&mediald-2301 


(CHIBA Toshihiro leads his team on BigBand’s stage. 


rhythmically. At the end of the show, they turn 


their backs on those watching, then jump round 


all of a sudden and shout “We are real men!" 
with perfect synchronisation! As the enthusiastic 
applause of an audience of mature women de. 
monstrated, their goal had been achieved. 

This event was held during Ishinomaki's Culi 
nary Education & Health Festival at BigBand 
огу for the 


Ishinomaki. It wasa moment of 
men's clubs of Ohashi, set up in the town's 
temporary shelters. There were a lot of women's 
clubs in the temporary accommodation but 
men had difficulty finding somewhere to meer. 


This lack of neighbourhood networks had led 
them to withdraw into themselves, while the 
lack of exercise and and bad diet due to stress 
raised concerns about behavioural problems. 
For these reasons and fearing for their health, 
Ishinomaki' 


and the Nurses! Municipal Association organ 


medical department, social services 
ed 


courses in preventative action 
Out of this initiative Ohash 
born in July 2012, offering health, sport and 
cook y month and bringi 
gether 20 to 30 participants each time. At first 


these meetings were limited to the exchange of 


s Men's Club was 


'ourses ev 
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A great number of training sessions were required before the performance. 


a few words bur gradually people got to know 
one another and today everyone works together 


happily. One day, around a dozen men formed 


group called Male Dumbbell, although instead 
of iron weights they actually use bags of rice 


ns each. They train with DIY 


weighing 500 gra 
equipment and with the help of Susuki Reiko, 
Professor at Tohoku's State Aided University 
The work-out is made up of twelve very rhythmic 


movements, Sixty year old Chiba Toshiro who 


manages the group readily confesses that "We 
men have difficulty sitting around with a cup of 
tea for a chat, so these exercises allow us to de 
monstrate how brave we are. These are virility 
dumbbells!". On the day of the festival, they 
took to the stage for the first time in front of an 
c. All eyes were upon the men of the 
club as they walked under the spotlight, across 
the red carpet and onto the stage. In time to the 


audie: 


beat of up-tempo music, Chiba Toshihiro gave 
his teammates the cue to pick up their (rice) 
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weights, While practising, their performances 
had certainly not been perfect. As they didn't 
have any large mirrors to watch themselves when 
training, they had to catch glimpses of their re. 
flections in the window glass at night to work 
on coordinating their movements. Despite a few 
squabbles, che hour of truth was upon them and 
now they had to perform their "We are men! 


routine. In the end, everything was perfectly 


coordinated and they were able to demonstrate 
what they were capable of. Chiba Toshihiro, 


а tsunami victim from Minamihama district, 


still lives in temporary accommodation but his 


words a 


quite reassuring, “Reconstruction is 
slow, but we still need to live and look ahead 
To do so, we must be healthy in body and soul. 


These weights have helped fo 
again. Once we have moved out, when our houses 


our relationships 


tel 020 7242 7877 
159 Drury Lane, London WC: 


om (f f 


are rebuilt, we will popularise our workout for 
the benefit of everyones health,” he promises B 5QG 
TODOKORO KENICHI 

www.hayato 


We are proud to offer a wide selection 
of traditional sake drinking goods 
such as tokkuri and ochoko style cups. 


We will also be offering s: 

between 1PM and SPM 
y the 12th of April, so why not 
соте along to try a sample! 
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FOCUS 


The Sakabayashi is a ball of pine branches hung above breweries’ doors when the new sake is ready. 


Sake, 


the soul of Tohoku 


Badly damaged by the tsunami of March 
2011, the region is being rebuilt, partly 
thanks to this drink of the gods. 


Tohoku I would tell you to look at the local 

sake breweries. I would probably also add that 
sake has been part of the Japanese DNA for the 
past two millennia. In the old days people thought 
that sake was a sacred drink brewed by the gods. 
‘They thought that divine power penetrated their 
bodies thanks to sake. Since ts of March 
2011, the Tohoku region has become a high quality 
sake production centre. The listing of Japanese cui- 
sine asan Intangible World Heritage by UNESCO, 
the promotion of Cool Japan worldwide and the 
national Kokushu project launched in 2012 to pro- 


| F I were asked to characterize the spirit of 


һе 
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mote sake, should all help boost Tohoku's sake, 
both in Japan and across the world. 

Three years after the disaster, while travelling along 
the coast in this region, I realized tha ofthe 
mi hadn't yet healed. 
industry still hasn't been rebuilt and in 
some places the workers are still clearing the debris 
left by the tsunami. Most people live in lide prefabs 
far away from their native city. The young people 
have left; only the elderly ha 
In Kesennuma alone, over 1,400 people died, 80% 
of the local businesses were damaged and 80% of 
the people working in the fishing industry lost their 


sta 


jobs. Despite this desperate situation, nearly all the 
breweries in town that were hit by the tsunami 
picked up the rhythm of their high quality brewing 
and carried on making local sake (jizake). Produced 


from the region's rice and water, this drink pays tri 


bute to the spirits ofall chose who have disappea- 
red. 

“High quality sake breweries in Tohoku could pos- 
sibly now become the most popular in the sect 


rch 
Institute that uses statistics issued by the govern- 


says Sato Jun from the Japanese Economic Res 


ment. “Because of the popularity of this sake, 
Tohoku's future is bright,” he adds. Since the 1 1th 
of March, the'Ler’s drink Tohoku's sake’ campaign, 
designed to support the areas hit by the tsunami, 
has reached its objective. В 
of the jizake produced he 
itis found in Tokyo, in other prefectures,and even 
abroad. Tohoku brewers travel to the United States 
and Fran 


as well as other countries, to promote 


their sake and Tohoku's jizake encourages breweries 


in other areas to follow the example of those in the 
worst hit regions. Japanese consumers have disco- 
vered the unique taste of these beverages thanks to 
the brewers in Tohoku, and they have started drin- 
king more of them. Jizake's rise in popularity also 
gives hope to the rest of the profession that has seen 
the consumption of sake decline since the mid 70s. 
According to Takehara Tomohiro, editor-in-chief 
of Bacchante magazine, at least a hundred new sake 
bars have recently opened in Tokyo that only serve 
regional sake. The owners are oftes 
and 70% of their customers are also young and 
many of them women. 

While in the capital people are enjoying discovering, 
jizake, in the areas that were damaged the drink 
remains a ritual source of comfort, by which people 
can connect with nature and the spirit of those who 
have died. After the 1 1th of March, the role of local 
sake was crucial for the people who were evacuated. 
Jizake has always played a part in every period of 
life. From birth to death, as well as at weddings, the 
construction of houses or the launch 
fis 
moments. Behind every one of these breweries full 


young people 


gofa new 


ing boat, sake hasa its role in every one of these 


of hope is the determination and devotion of sincere 
men who are akin to abstemious, hard-working 
monks in monasteries. 

Ke pre- 
fecture and home to the Otokoyama brewery, foun- 


numa isa famous fishing city in М 


ded in 1912. This brewery restarted its sake pro- 
duction a mere two days after the tsunami hit, even 
amidst the chaos of the aftershocks. “People asked 
me to get back to work in order to keep the local 
industry running,” recalls the brewery's boss Suga- 
wara Akihiko, "We had no electricity or petrol 
There was no light, no water, but we decided to 
start up production anyway.” he tells. And he was 
right to do so, Thanks to the distribution of sa 


terest in Kesen- 


and other products, people took i 
dth 
event, “Asa local brewer, 


nu nedia arrived en masse to cover the 


I needed to raise hopes 
There 
was no way we could compromise our aim of pro- 
ducing the best sake. Even if it meant I had to resign 
or the company went bankrupt, I would go on 
making sake". 
Rikuzentakata in Iwate Prefecture is only a few 
kilometers north of Kesennuma and saw 1773 fata- 
he city's symbol isa pine 
theonly one to have survived the disaster. The 


with Kesennuma's sake,” adds Sugawara. 


lities from the tsunami 
tres 


Suisen brewery, a cultural icon ofthe city, lost eve- 
rything after the tsunami and several employees 
were carried away by the great wave. Thanks to the 
presence of hundreds of cherry trees and local people 
who would gather to admire the trees in bloom, 
the gods have always blessed this brewery. It isa 
place that strengthened the ties between the local 
population, their ancestors and nature. 

There wasa miracle, even as everything was swept 
away by the fury of the tsunami, as one barrel of 


A waterfall in Izumigatake, northwest of Sendai. Water is fundamental to the production of sake. 


sake escaped the disaster, balanced on the top of a 
pillar. It was taken to bea profound message by the 
brewery, as this was the first in a series of 36 deco- 
rative barrels and bore the number one 1. "When. 
I saw it amongall the mess, I took it to bea message 
encouraging us to continue making sake and rebuil- 
ding the place,” says Konno Yasuaki, a master-bre- 
werat Suisen. He accepted the challenge and restar- 
ted the sake production on another site in Ofunato, 
near Rikuzentakata. 

Neither the tsunami, nor the Fukushima nuclear 
power accident succeeded in breaking the cycle of 
sake brewing. Suzuki Daisuke, who succeeded 
Suzuki Shozo, transferred his brewery to Yamagata 


prefecture, where his family was evacuated after the 
earthquake. The original site was just 6 kilometres 
from the stricken power plant. On the 11th 
ind the rice 


of March his brewery was swept aw. 
farmers with whom he worked all died. Both his 
company and his city were completely destroyed 
but three days later, his n 
to ask him to continue ma 


ibours came to see him 


ing sake. He agreed and 
kept his word. By a miracle, some shubo (yeast star- 
ter), an essential ingredient in the production of 
sake, had been sent toa laboratory outside the city. 
Icallowed him to start up production again only 
two months after the disaster. He had to go into 
hospital with depression but nevertheless continued 
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Hakurakusei sake being bottled at Niizawa Jozoten in Kawasaki, Miyagi prefecture 
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to make his sake with the profound hope that it 
would reunite his neighbours who were now scat- 
tered across the country. “I continue brewing sake, 
hoping it helps and so that the flame of my native 
city will not be extinguished,” he says. For the Fes- 
tival of the Dead in summer 2011, an important 
time to comfort and welcome the spirits of the 
deceased, he produced 2,000 little bottles of sake 
that he sold to refugees in Namie in the space of 
only two days. 

“When I see the spirit of sake blow through 
Tohoku, I think of life as eternal. I see the baton 
passing from father to son, and so it carries on. Jizake 
has always been associated with the continuity of 
life” says Goko Jun, a member of the Association 
of Sake Brewers, According to this organization, 
there are very few damaged breweries in this region 
that stopped making sake after the events of March 
2011. Out of 
were completely destroyed by the tsunami and 4 


A breweries active at the time, 11 


were closed because they were situated in the 20 


kilometre wide exclusion zone around the Fukus- 
hima dai-ichi power plant. The day after the earth- 
quak 


donations that amounted to 70 million yen to help. 


, the organization launched an appeal for 


breweries that were damaged. 


The popularity of sake is rising fast. According to 
the tax authorities exports broke all records in 2012. 
with 14.1 million litres sold abroad, twice that in 
2001. Many consider that it has huge potential 
with numerous advertising campaigns and the 


forthcoming 2020 Olympic Games in Tokyo. If 


this is confirmed, the reconstruction of Tohoku 


stoitslocil sake. 
y people have ta 
en those who live 


One could ask why so m; 


regularly drinking jizal 
beyond the bounda 
believe that the cultural DNA of ancient Japan was 


of the disaster areas. “I 


ake is made in total 


awoken by the catastrophe. Ji 
harmony with nature, in line with the DNA of 
Japanese cultural heritage," says Kanzaki Noritake, 
a folk craft specialise and priest ata Shinto sanctuary 
in Okayama Prefecture, 
archipelago, "Fora long time, people have thought 
that sake embodies the spiritual power of the gods, 
and that it was brewed by the spirit of nature at 
large. When a huge natural disaster takes place, the 
Japanese unconsciously remember the presence of 
akind of higher power and turn to prayer to ask 
for help. So they start drinking the local sake of 
their ancestors in a sort of shamanicact,and a return 
to the roots of their cultural DNA,” he adds. The 
temperature is now below zero, but the brewers 
remain busy and put all their heart into producing 
the best sake. The sakagura (breweries) of the 
Tohoku region are sanctuaries that nothing will 
destroy, not even an earthquake, a tsunami, ora 
nuclear disaster. Simply because they embody the 
spirit of the Japanese. 


in the southeast of the 


Makiko SEGAWA 


One of the brewery workers (kurabito) at Katsuyama Shuzo in Sendai stirs the rice after it has been cooked. 


FOCUS 


What can you find in your glass? 


here exist two main varieties of sake: fut- 
I sushu (standard brewing) and kokyushu 
(high quality brewing). In Japan, over 7096 
of the sake sold belongs to the first variety, which 
involves brewing alcohol, sugar, rice, rice malt and 
water and the resulting percentage of alcohol is 
approximately 5096. Until the 30s, rice was the 
principal ingredient in sake and was the main 
source of the alcohol in it. However, this depen- 
dence on rice became a problem during the 
second world war when there were chronic shor- 
tages. The government also wished to take advan- 
tage of mass production and consequently, ingre- 
dients such as sugar or rice alcohol imported from 
abroad started to be used. This change was how 
the distinction between regular and high quality 
brewing appeared, with better quality sake using 
Tice in а more traditional way. 
Most of the imported alcohol added to sake comes. 
from Brazil (55.8%), Pakistan (20.796), Indonesia 
(13.2%), China (5.7%), and Thailand (4%). In 
other words, more than 70% of the sake sold in 
Japan is made with alcohol from abroad. Never- 
theless, the three prefectures hit by the tsunami 
(Fukushima, Iwate and Miyagi) are those that 
depend the least on imported alcohol. In Miyagi 
prefecture for example, the proportion of ingre- 
dients from abroad used in standard brewing 
doesn’t exceed 10%. This prefecture played a 
strong role in the development of high quality bre- 
wing with the use of top quality products. In 1985, 
theirs was the first local authority to decree the use 


must be exclusively produced with pure water, 
locally grown rice, air and honest farmers. Without 
these, it is impossible to make good sake. Whatever 
the price, | will continue making only high quality 
sake," says Izawa Heizo, the twelfth president of 
the Katsuyama brewery, which has a history dating 
back to 1688. 


The highest quality brewing produces a sake that 
is made almost exclusively with rice, called jizake, 
Before the disasters on the 11th of March 2011, 
Tohoku was known for its top-of-the-range brews. 
The tsunami triggered a countrywide increase in 
the popularity of locally produced sake, so much 
so that the production of top-of-the-range sake 
now exceeds the production of ordinary sake. “It 
is obvious that the sake industry is moving away 
from ordinary sake with added alcohol to a top 
notch sake, with the Tohoku region leading the 
way,” insists Sato Jun, a researcher at the Japanese 
Economic Research Institute. “Sake is stil in a phase 
of innovation. If breweries react flexibly to the 
needs of the consumers, sake might one day sur- 
pass wine in terms of sophistication,” he adds. 


The main types of sake 


Top-of-the-range sake or jizake is also called Токе! 
meishoshu (sake of guaranteed quality). It is divi- 
ded into four categories according to the brewing 
methods and ingredients used: 
Junmaishu (pure rice sake) 
Honjozoshu (Uses a maximum of 60% polished 
rice with 10% more alcohol than rice, according 
to its weight) 
Ginjoshu (Uses a minimum of 50% polished rice, 
with or without additional alcohol) 
Daiginjoshu (Uses a minimum of 50% polished 
rice, with or without additional alcohol) 

M.S. 
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FOCUS 


RESISTANCE The post-Fukushima antidote 


In Kitakata, the Yamatogawa brewery 
produces a 10096 guaranteed alcohol 
while supporting the region's producers. 


icuated at the extreme northwest of Fu- 
kushima, on the border with Yamagata 


and Niigata, Aizu province is known for 
ad it’s sake. Although 
spared by the radioactive winds and rains that fol 


the taste of its water, its rice 


lowed the nuclear explosions on the 1 Ith of March 
2011, Aizu is still a pare of the administrative 
district of Fukushima. Nevertheless, Sato Yauemon, 


head of the Yamatogawa brewery, decided not to 


lec the calamities deter him, and to pull his company 
out of the troubles. He is the 9th generation of 
the Sato family to make use of their jizake brewing 
know-how in the city of Kitaka 


and the reputation of his good name 


а. His perseverance 


as triumphed 


over all obstacles, The reason for this success is 


the drastic control of the level of caesium in each 


barrel of sake. 


The intoxicating smells when visiting the Yama- 


togawa brewery where this year’s new sake is pre 
pared are heady. The structure is only twenty 


years old but the brewing experience applied there 


is ancestral, “We have been in existence since the 


French revolution!” says Sato. Founded in 1790, 
the Yamatogawa domain is about to celebrate the 


224th birthday of its Yauemon sake brand. “Before 


we only had three classes of sake: Ist, 2nd and pla- 


tinum, like air travel,"he says. Now, the range of 


sake is infinite, from vintage to table sake. It is 


classified according to the degree the grain has 
been polished, its period of fermentation and 
whether or not extra alcohol has been added. 


Despite these variations, the basic process doesn’t 


temon 


change. Made entirely from their own ri 
sake is a real local jizake. Sato Yauem 


n is a 
dynamic businessman who travels the world to 
talk about sake, an infinite source of inspiration 
for him. “Sake soothes the heart, and gives one 
strength. During the war, some men would return 
after having killed, with their hand still gripping 
their gun. They were the given a glass of sake. It 
also has disinfectant properties, livens up meals, 
favours romantic encounters... or ruins them, it 
depends...” he laughs. In Japan, sake is sacred. 
Omiki, the sake of the gods is made with love in 
shrines and given asan offering during each Shinto 
celebration. “The four essential elements of everyday 


life are sake, rice, water and salt,” says Sato. He 
has two sons who will take over the brand after 
him, but in the mean time he still leads his company 
with an iron fist and it has survived many storms. 
“The seventh generation lived through Kanto's 
big earthquake in 1923. My grandfather was a 
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SATO Yauemon represents the 9th generation of this brewery founded in 1790. 


military man and kept a stock of water in barrels 
under the house. Thanks to that, we were able to 
restart the production. As long as there is water, 
anything is possible”. Grandfather Sato was right 
to be proud, as the reputation of of Kitakata's 
water is second to none. As well as its sake, its 
ramen (noodles in broth) is known throughout 
the archipelago. "The water is so soft that even 
instant coffee is good." he says. Running down 
from the Ide hills, it irrigates the rice fields chat 
cover this region, including 4,600 kuras, or farms 
“We are one of the rare breweries who still grow 


our own rice,” says 
guaranteed org 
fertilizer. 

The 
rice fields. Not for sale outside Fukushima, this 


ato proudly. This is 100% 


nic rice grown without any chemical 


natogawa brewery owns 25 hectares of 


rice is still allowed to be used in the making of 
sake. "No rice from Fukushima is sold in super 
markets outside the prefecture. Its wasted effort 


even ifit meets all the regulatory standards, nobody 
will buy it,” explains his brother Kazunori. The 
government has set a threshold of 100 Becquerel 
per kilo of food. These standards, which didn't 


The rice used to make sake is strictly controlled. The QR code insures its traceability. It is then polished before being cooked. 


exist before the nuclear accident, control the sale 


of produce from Fukushima Prefecture. Aizu is 
100km away from Fukushir 
exact distance that separates it from Sendai 


Prefecture. Yet rice from Miyagi is sold,” adds the 
master-brewer at the centre of the family business. 
Aizu's local authorities have set up a radioactivity 
measuring system, but anticipating the influx of 
products to be regulated, the producers set up 
their own measuring unit attached to the farmer's 
union. “Two years ago, control samples were taken 
from plots of land, but it was too random. At that 
time, nobody could ensure that 100% of the 
produce didn't exceed 100 bq/kg” 

Now, Yamatogawa controls its production at every 
step of the process, sack by sack, barrel by barrel. 


st we measure the harvested rice, then when 


it’s polished, then the water, then the sake,” assures 
Kazunori. “The results are between 0 and 25 Бук; 
theequipment doesn't measure above 25 Becquerel. 
Iris also possible for consumers to check rhe results 
with a barcode on the label” he explains, adding 
that, "We sell throughout Japan, including 40% 
to individuals, and abroad”. Despite the region's 


rice being taken off the market, sales in sake haven't 
diminished drastically. "It is strange, because it's 
the same rice! But I think it can be explained by 
the fact that rice alcohol is considered to be less 
“dangerous”, and also because children don’t drink 
ic Te will take along time before the mental block 
against buying produce from Fukushima disappears 
but the disaster had positive repercussions as well, 
by forcing innovation in new ecological fields. Ya- 
matogawa created the Aizu Electricity Company 
to promote solar energy in the region. It also en- 
couraged other producers throughout the prefecture 
by introducing a new range of sakes produced 
from regional fruit, made to the same control stan- 
dards. Under the large wooden vaults of the old 


brewery, guests stroll around in a celebration of 
the god Ebisuko. This beautiful structure dating 
back to the Edo period was transformed into a 


сая 


og cellar and a museum to house a collection 
of private art belonging to the Sato family. The 
best sakes are ranged the length of a long corridor. 


Amongst them is a particularly fine daiginjo class 


brew, with a polished grain content of 50 to 65%, 


that has won its third gold medal in a row at this 
season's sake competition, organized by the National 
Re: 
show though, is without doubt Tadatona, a sake 


arch Institute for Brewing, The star of the 


that is fermented and kept in the cellar for 30 
years. It is che jewel in the crown of the Yauemon 
catalogue, costing 30,000 yen [£173], which is 
three times more than daiginjo. In the reception 
room, Sato Yauemon welcomes his guests, producers, 


farmers, bankers and sponsors, who chat happily 


During an Ebisuko celebration, the sake flows in 
bucket-loads. 


under the eyes of Ebisuko, “Ebisuko is a god who 


returns once a year to promote sales. In order to 


welcome him, we leave the head of a sea bream on 
the alta s and sake of 


course,” he explains. On the tables is arrayed the 


a black radish for longe 


new collection of this season's sake, as well as the 
new range of original peach and yogurt liqueurs. 
“Aizu was lucky not to have been contaminated, 
but that wasn’t the case for everyone. For example, 
peach producers in the centre of Fukushima were 
badly hit, but tests showed that when distilled, 


peaches lose their caesium content. So, in conjunction 


with them, I decided to create a peach sake". Born 
directly out of the consequences of the nuclear ac 
cident, the ‘Peach's Teardrop’, a junmai sake 
Sato 


Yauemon has also produced a junmai mixed with 


without alcohol, has a bitter-sweet taste. 
fresh yogurt to help milk producers, a liqueur that 
has proved amazingly popular with women. "After 
the disaster, I thought everything was over,” head 
mits, “but challenges are part of life. There is 
nothing that cannot be overcome as long as you 


keep faith, because it's this trust that is transmitted 
to the consumer”. 

After the guests have left, Sato and all his t 
gather in the tatami room fora traditional ‘uchiage 
to celebrate Japan's achievements at work. A 
guitarist wearing dark glasses plays Spanish music 
that rises to the arches through the cigarette 
smoke. The atmosphere is both happy and dream- 
like. All che guests have gone home with two 


m 


bottles of this season's sake that will also be used 
to celebrate New Year. An employee abruptly 
surprises the crowd with a bottle of daiginjo. "Ies 
the only sake that isn’t sold, and it can only be 
drunk in situ,” he jokes. It has an unforgettable 
taste and is one of those moments that the 


Japanese call a “taste of the ephemeral". 


ALISSA DESCOTES-TOYOSAKI 
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FOCUS 


EXPERIENCE Kashiwa Daisuke at his best 


Master-brewer at the Otokoyama 
brewery, this former salesman carries on 
the tradition out of a deep love for his city. 


о 


prestigious competitions. Synonymous with 
high quality, Orokoyama is a respected name 
amongst sake brewers. On March the 11th 


tokoyama's high quality sake brewed 
in Kesennuma, in Miyagi Prefecture, 
has received many top awards in 


2011, a huge part of the brewery’s installations 
were destroyed, with tsunami wave stopping 
just a few meters from the main entrance. 
Despite the catastrophe, the company restarted 
its production two days later and the Japanese 
public greatly admired their decision, “Over 
the course of the last two weeks, I have seen 
many things I'd rather not have seen. Despite 
the terrible situation, we will be receiving new 
machines to make our sake, along with messages 
of support from across at the whole of Japan. It 


gives me the strength to carry on living; it makes 


me grateful to be alive,” Kashiwa Daisuke wrote 
on his blog 15 days after the disaster. He was 
then number two at the brewery. Aged 70, the 
previous master-brewer had announced that he 


wanted to retire be 


use of his age, but in order 


to support the reconstruction of Kesennu 


a 


he decided to continue for a year. In 2012, 
Otokoyama was once again awarded many 
prizes. After this new crop ofawards, the elderly 
master chose Kashiwa Daisuke to succeed him. 
Both the company's CEO and his colleagues 
asked themselves whether Kashiwa really had 
what it takes. Admittedly, he didn't have a 
great deal of experience; he had previously 
worked mainly as a salesman for another brewer 


in Sendai, In response to these worries, Ka- 
shiwa simply continued to collect awards. For 
the first time in the brewery's history, its 
Sorenden Junmaiginjo sake was awarded first 
Р 
competition. 
“L сап now say that our boss’ decision to restart 
the production of sake only two days after the 
tsunami was the right decision. Of course, ас 


е in the renowned Nanbu Toji Jijo Seishu 


first I was still in a very emotional state, and I 
criticized him. Several employees had lost family 
and friends and the city was partly destroyed,” 
Kashiwa remembers. Right after the disaster, he 
volunteered to search for the missing, digging 
through the rubble of his beloved city. “I found 
the bodies of school friends’ wives. It was unreal" 
he says. “I was in a dream. But soon, I started 
brewing again in a sort of semi-conscious state. 
1 plunged into the production of sake, spurred 
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on by the desire to be of help to people suffering 
the loss of those close to them,” he adds. 

In the small world of brewing, hierarchy is very 
important. The master brewer (known as a 
"toji") is number one, but Kashiwa preferred to 
place himself alongside the workers for the sake 
of harmony. "Unlike traditional toji who hesitate 
to reveal their know-how, I set myselfa rule ac 
cording to which I had to share everything, 
Sake is not the fruit of one individual, but the 


result of a combined harmony among those 
who produce it. Brewing sake can be compared 


to raising children. If you are too strict, itis no 
good. But the opposite isn't the answer either. 
Everyday sake develops a little, like a child, I 
have to pay attention to it in order to respond 
rapidly to its needs,” he explains. “I am glad 
that an increasing number of people enjoy our 
sake. But I'll be even happier when they visit 
our city to discover it. Our sake is the perfect 
match for seafood. My greatest wish is that 
tourists may come from all around the world 
to Kesennuma to taste our sake and our fish.” 
he concludes. M.S. 


Suru Ko kr Zoom Japani 


Focus € 


DEVELOPMENT An inseparable destiny 


The Tohoku region is not only famous 
for its sake; the excellence of its fishing is 
also well proven. 


he areas hit by the tsunami are also 
known for the excellence of their fi- 
shing. "Our sake goes well with our 


fish! They are inseparable!" is what you often 
hear in the sake breweries, According to Tohoku 
natives the local fish, fishermen, and sake form 


a ate. In the 


nity that is impossible to sepa 


region's restaurants the chefs never forget to 
serve fish with the local alcohol. It blends har 
moniously with fresh fish; the perfect alchemy. 
The 


indispensable, The tsunami washed aw 


ishermen themselves consider sake to be 


most 


of their boats but when they launch a 


ew 


ceremony 


boat, they organize a Nyushui-shil 


during which they 


Apart from 
ceremonies and 
celebrations, sake 


bring sake aboard 
their new vessel 


Then they share 


Is also a good it to strengthen 
friend to the ii bar 

e ties that bind 
fishermen 


the crew of the 
new vessel together. "It is a local tradition. 


Every time we have something to celebrate, we 


share some sake and sprinkle some over the 


boat,” says 57 year old Sato Takehiko from Ri- Nakano Boatyard in Rikuzentakata. Workers have a look at Mr Sato's new boat 
kuzentakata in Iwate Prefecture. 

Last September, he bought a new fishing boat 
that he named Dai-hachi Yamatomaru. His fi 
shermen friends brought him some Suisen for 
the occasion, local sake with the same name as 
his boat 

Apart from ceremonies and celebrations, sake 
is also а good friend to the fishermen, who 
always have some on aboard. After a hard day 
at work, they drink while eating some of their 


catch, “Fish and sake are all one here,” they 
say. The growing popularity of sake from To- 
hoku brings with it the promise of a bright 
future for the local industry. 

The government has decided to give the region's 
fishermen new, more modern refrigeration to 
replace what was destroyed by the tsunami. 
The older equipment limited the distribution 
of the fish but the new plane will improve it 
considerably, allowing the fish to be transported 
throughout the archipelago as well as abroad. 


Both in Japan and overseas, Tohoku's sake is i 
growing in popularity. The fishermen want ro — E $ 
take advantage of this enthusiasm to strengthen | M Г 
their relations with this local partner in order 3 
to conquer the world. Step by step, the idea is á 


gaining ground. Зато Takehiko, fisherman and wakame farmer, on his new boat. 
M. 5. 
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SAKE SAKE 


BRINGING YOU CLOSER TO BEAUTIFUL SAKE OF AKITA & NIIGATA, 


z= 


HIDEYOSHI Hideyoshi Junmai Daiginjo 

Suzuki Shuzoten (since 1689) Akita Matsuemon Shippinshu Daiginjo 2013 London Sake Challenge SIL 
Akinota Junmai Ginjo 2011 Internationa! Sake Challenge TROPHY 
Lachamte Sparkling Sake 2013 Japan Top 10 Sparkling Sake 


HINOMARU (since 1689) Akita Manabito Kimoto Junmai Ginjo 2012 The National New Sake Awards GOLD 
2012 Los Angeles IWSC Best of Class SILVER 


KATAFUNE Katafune Tokubetsu Honjozo 2013 London IWC GOLD 
Takeda Shuzo (since 1866) Niigata 2013 London IWC HONJOZO TROPHY 


FUKUROKUJU (since 1688) Akita Fukurokuju Daiginjo - Timeless perfection and elegance 


HARUKASUMI isince 1874) Akita Blue Label Junmai Ginjo - Clarity of Spring Mist 


GINRIN (since 1815) Akita Кош) na Yatsu” Junmai Genshu - Lady Chic undiluted & sweet 


OSAGEKKO by Assamai & MAM, Akita Jumai Nama Genshu Unique celebration of technology & traditional sake brewing methods 


NECHI OTOKOYAMA Junmai Ginjo = beautiful "reflection" of the Nechi Valley 
Watanabe Shuzoten G.K (since 1868) Niigata 


SAM SAKE IS UK IMPORTER, DISTRIBUTOR & RETAILER OF FINE QUALITY SAKE FROM 
AKITA & NIIGATA PREFECTURES, JAPAN. 
FOR MORE INFORMATION & ON LINE - SHOP, PLEASE VISIT 
WWW.SAMSAKE.COM 
INFO@SAMSAKE.COM 


Red Pig Delicatessen is Sam Sake official retail shop 


18 B HIGH ROAD, WILLES GREEN, LONDON NW10 20D 
+44208 451 0084 


CULTURE @ 


interview Yoshiki back to England 


Considered as onc of Japan's most 
influential artists, the founder of X Japan 
will bein London just for one night. 


Tell us about your memories of London and 
any interesting episodes you had here. HARA 
Yoshiki: The first place I ever went abroad was 
London. At the time, X (now X Japan) was 
signed to Sony Records and they told all of the 
band members that we could go to any country 
we liked. Ev 
London and then on to Paris. [had a fascination 
with the punk scene in London and so I went ro 
lots of shops selling punk clothing and remember 
being impressed at how cool everything looked. 


ne chose America but I came to 


You are currently doing a solo tour and, unlike 
when touring with X Japan, there are no other 
band members travelling the world together 
with you, so do you sometimes get lonely? 

Үл Well, I get a bit nervous. (Laughs) so I really 
appreciate the support of all my fans. 


What can we expect from your concert tour? 
Y.: Iwill be playing some of the X Japan songs as 


well as newer songs like a piece I wrote for his 


majesty the Emperor and the song I wrote for last 
years Golden Globe awards. Lalso want to include 
some conversations with the audience between 
the music. I will be bringing along a big video 
screen so I think it will be pretty high tech for a 
classical concert! There will be pieces that I only 


play in London so you can look forward to those! 


Are X Japan planning any new songs and 
concert tours? 

Y.: We are indeed... The plans have not fully 
come together yet but I think we will start 
moving into gear around autumn. 


are 


You are currently based in Los Angeles but are 
there ever times when you miss life in Japan? 


Y.: Recently I have been travelling to Tokyo 


around once a month so I don't really start to 
miss it all chat much. It actually feels more like I 
am living all over the world rather than just 
living in LA. I am always very busy travelling 
around the planet but I really am grateful that I 
can be in this position. 


DPRACTICAL INFORMATION 


‘YOSHIKI will perform at the Royal Festival 
Hall. Thursday 29 May 2014 at 7:00 pm. 
Tickets : www.ticketmaster.co.uk/yoshiki-classical- 
london-29-05-2014/event/1F004C4493ABAFBS. 

In Paris at the Trianon. Monday 26 May 2014 
at 7:30 pm. Tickets: 


avosbillets.com 


Have you thought of moving to live in Europe 
or in London in the future? 

think I will be coming here (London and 
Europe) a bit more frequently in the future. 


You were recently visiting the areas hit by the 
great Tohoku earthquake disaster. What was 
your purpose in going there? 

Y.: I run a charity organisation but I don't just 
want to send money and recently went to sce 
whar people need it and where, and also to find 
out what kinds of jobs everyone is doing to. 
help. When I saw the children who lost their. 
parents it impressed on me that I have to try my 
hardest for them as well, and I rec 
their courage. 


red some of 


From your perspective, what do you think 
everyone can do to help with the rebuilding 
from the disasters? 

Y.: I think itis very important that each person 
involved looks carefully at defining the problems 
faced in the recovery. 


This is going back quite a bit, but in August 
1992 there was a press conference held at the 
Rockefella building in New York, looking to 


ies overseas world 


X Japan's future acti 
debut , and at that conference you said that 
you wanted to show the world "Heart and 
Spirit". Do you think that you have gotten 
that message across by now? 

Y.: Not yet, 
of doing that. 


1 think Lam still in the process 


So what message do you want to get across 
th your current world tour then? 


Y.: I want everyone to sce the different barriers 
that you come up against when a rock musician 
al! 


does class 


Put simply? 
Y.: Love. 


Lastly,Please could you tell all of ZOOM JA- 
PAN's readers about your favourite holiday 
destination place and what you think is the 
appeal attraction of Japan? ? 

Y.: A place that I like to visit is Kyoto but 
Kyoto is my favourite place! It is pretty difficult 
to sum up what is appealing the attraction about 
Japan (and the Japanese people) in words... I 
think it is having empathy for other people in 


our hearts. INTERVIEW BY YUKO FUJIWARA 
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ANIMATION \ ires 


Blood C The Last Dark is a sequel, or 
rather ап epilogue, to the animated 
series Blood C, although it does not 
follow the plot of the first film in the 
series; Blood: the Last Vampire (2000). 
If you haven't already had the 
opportunity to see the series, you 
might not be able to grasp the whole 
of the plot, which now largely revolves 
around esotericism and magic rather 
than conspiracy theories and military 
action. 

Thankfully for fans of the first Blood, 
the setting is familiar: Tokyo and its 
subway at night, a strange man turns 
into a vampire and starts devouring 
passengers. Saya Kisaragi is also in the 
carriage, draws her sword and slices 
the vampire into sushi. 


After such a bloody beginning, the 
story has a hard time picking up and 
all the ramifications of the situation 
are difficult to grasp. Saya joins up 
with a team of young hackers who are 
looking into infiltrating the evil 
Fumito Nanahara's company and all 
these supporting characters, although 
funny, get in the way of the action. On 
the one hand, this helps turn the film 
into a longer feature (107 minutes) 
compared to Blood the Last Vampire, 
which only lasted about fifty minutes. 
On the other, scenes taking place in 


the hackers H.Q. are of little interest 
and quite dispensable to the plot. 

The directing is just as efficient as in 
the first Blood, but with a brand new 
character design by Clamp. Saya 
Kisaragi is meticulously portrayed and 
her face, as candid as it is dark, makes 
her enigmatic and charismatic. 

Fight scenes are dynamic and well 
animated. One sequence is of 
particular interest: when a pretty 
vampire fights off a monster covered 
with tentacles which can regenerate... 
The tension built up in this scene is the 
highlight of the film. 

Not to spoil the story, but you will be 
treated to a big surprise at the end of 
the movie with a 3D Monster that is 
enormous in every sense of the word. 
Technologically speaking, this 
magnificent creature is deserving of a 
big blockbuster and works really well 
However, as far as the context of the 
scene Is concerned, it is difficult to 
understand what а kalju with 
dreadlocks is doing here. The sequence 
sums up the movie as a whole: it is 
beautiful to watch, but we don't really 
understand what's happening. 

With Studio IG (the films of Mamuro 
Oshil and the xxxHolic series) at the 
controls, this new interpretation of 
Blood is an undeniable technical 
success with great action scenes, but it 
is guilty of failing to deliver a more 
mature and convincing storyline that 
would have made this a must-see 
movie. That said, Blood C the Last Dark 
is much superior to the version of 
Blood: the Last Vampire directed by 
Chris Nahon in 2009. 

Blood-C The Last Dark, Manga 
Entertainment, DVD £12.00 Blu-Ray: £13.66 


MANGA Li 


Since the incredible success of Eternal 
Zero (Eien no Zero), Hyakuta Naoki has 
become one of 
Japan's most sought 
after writers. Not 
only was his novel 
successfully adapted 
asa manga (in 
France for 
Delcourt), but it has 
also been adapted 
onto the silver 
screen to large 
acclaim from 
Japanese audiences. Released in 
December, Eternal Zero rose to the top. 
of the box-office charts, remaining in 
first place for eight weeks. Some people 
criticize its latent nationalism and when 
the author was promoting his novel to 
the board of directors at NHK (Japans 
public broadcaster), his declarations that 
the Nanking Massacre was just a figment 
of the imagination must have supported 
this opinion. Hyakuta Naoki returns to 
the forefront of the manga world with 
the adaption of another of his novels, 
that was originally published in 2012 
with sales of 1.9 million. Kaizoku To 
Yobareta Otoko (The man who was 
called a pirate) has been appearing in 
the bi-monthly magazine ‘Evening’ since 
the 11th of March. It tells the story of a 
Japanese business man who builds up an 
‘empire, and is inspired by the story of 
Idemitsu Sazo, founder of the Idemistu 
Kosan petroleum company. 

Kaizoku to yobareta otoko by Hyakuta Naoki 
(writer) and Sumoto Soichi (illustrator), 
published by Kodansha 


THEGAZETTE 


BREAKING OUT OF JAPAN 
Latest album BEAUTIFUL DEFORMITY ; 
Top Ten Across Europe - #3 UK Metal Chart 
#5 in Japan's Official Oricon Chart 


Winner of Best Band 2012 & 2013 in British 
anime and pop-culture magazine NEO 
World tour documentary DVD out now 


gey JPU records YA B 
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моме Tsukamoto's hard-hitting film 


Third Window Films, true to its habit of 
delivering some of the best Japanese films to 
grace the silver screen, presents Tokyo Fist. 


suda meets Kojima again by chance, a 
friend he’s lost sight of for years. In their 
time apart he has become a professional 


boxer and worms his way into Tsuda's relationship 
with his partner. Director Shinya Tsukamato's 
professional boxer, 
which inspired him to make a film about boxing, 
At first he wanted to produce a documentary to 
reveal a boxer's training and then his fights. Ulti- 
mately though, he met Isaishi Saito who wrote the 


script, or more accurately, inspired him to introduce 


own brother had also become 


alove triangle into the story with boxing as a back- 
drop. As with his other films, which are very 
personal, this Japanese director plays one of the 
leading roles and he gave the part of the professional 
boxer playing opposite him to his own brother. 

Tsuda is an ordinary guy who is surrounded by 
modern comforts. His life is organized around 
his daily grind, all work and no play. There is no 
pleasure in walking through the streets of Tokyo 
when you're imprisoned on all sides by never 
ending buildings that wall you in and crushed by 
the city's unb 


able heat. Having to go door to 
door selling insurance, our hero is at the end of 
his tether and is completely exhausted! In the un 
forgiving modern city, Tsuda's n 
from his body, as if he were sleepwalking through 


ind wanders far 


life. A chance encounter with boxing will save 


that life. Workouts and throwing punches remind 


him that he is still made of flesh and blood and 


providea way for our “hero” to escape the lethargy 


PREFERENCE 


TOKYO FIST, by Shinya Tsukamoto with Shinya 
‘Tsukamoto, Kahori Fujii, Koji Tsukamoto. Third 
Window Films : Blu-Ray £10.62, DVD £10.21 


that has overwhelmed him. As for his apparently 
dull wife, she slowly reveals her darker side and 
, through tattoos or body 


piercings. Naturally, she becomes attracted by the 


masochistic tendencie: 


boxer Kojima's primal rage rather than her husband's 


submissiveness. All this gives Tsuda another reason. 
to throw himself headlong into boxing, although 
he doesn’t quite understand what his wife is sear- 
ching for. 

The format and themes from Tokyo Fist might 


red. The third character, the boxer 


appear complica 
jima 
introduces elements that mi 


n addition to his shared past with Tsuda, 


t appear strange at 
first. Bur everything comes together; everything de- 
monstrates how Tsuda fell into a sort of apathy in 
the change from bei 

employee. His rage, sp 


disappeared and he continues to live on without 


a student to becoming an 


ked by a tragic event, has 


any goals in his career or asa human being, Waking 
up from this state will take him longer than for his 
wife, who doesn't hesitate to land her punches when 
she hits him repeatedly, as if they were merely to 
gently wake him from a doze. 


Ofall Shinya Tsukamoto's films, Tokyo Fist is his 


biggest success, Though incredibly hard-hitting, it 


doesn't forget to tell a story or to develop ideas 
that the director attempts to make accessible to 
the viewer. Yet Tokyo Fist is not an easy film to 
watch. Violence is always present and never fails 
to move the viewer. The characters on screen keep 
taking the blows and in the same way, so does the 
audience sitting comfortably in their seats. 

As in Tsukamoro's first six long feature films, 
Tokyo Fist showcases his unique his cinemato- 
graphy. Electric, hard-hitting, raging and furious, 
but also intelligent. The camera is rarely steady; 
nearly always shifting, though maybe less in 
Tokyo Fist than in Bullet Ballet, As with Testuo 


2, his previous featur 


lier still with Gemini, 


e, ore: 


the images take on blue and red hues to underline. 


either che coldness or the sensual nature of the 
places or situations. Released for the first time 
overseas, Third Window Films introduce us to 
а beautiful edition of this film available on both 
DVD and Bh 


interview as a bonus. 


Ray, with the director's exclusive 
ODAIRA NAMIHEI 


Prize Draw 


Win traditional Japanese 
Sake drinking cups 


To accompany our special sake column, 
ZOOM JAPAN are offering four lucky 
readers the chance to win wonderful sets of 
TOKKURI and OCHOKO style sake drinking cups. 
For details of how to enter: please go to 
www.zoomjapan info 
The competition deadline is the 30th of April 2014 
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MASHIKO POTTERY 
www.mashiko-potteryjp/e 


4l 


Bon 


TS 


Tod 


Presented by Presented 
JPT EUROPE LTD. -Tradingas P-sooKs MEE wragumi (NE) 
И wwwijphooks co.uk Se severton p.5) этимди јот 
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EATING & DRINKING 


REVIEW For Sake's Sake - Part 3/3 


Kikuya Natsuki, director of the Museum 
of Sake, continues our journey into the 


fascinating world of sake. 


n this, our final article in the series, I will 
| be introducing further ways to enjoy sake 
by taking a look at seasonal shifts in the 
sake market and drinking cultu: 


traditional sake drinking vessels. 


and Japan's 


Apart from a few exceptions, most sake bre- 
weries usually produce their beverages during 
the coldest period of winter, which means 
that the period from the new year up to the 
start of spring is filled with the delights of 
fresh shinshu (Wil Lit: "new sake") coming 
on to the market. This kind of newly pressed 
sake has a wonderfully fresh and expressive 
taste, which lingers exquisitely. It is sold un- 
pasteurized and is thus classified as “nama- 
zake” (A 


literally "draft" or “raw” sake. 
during the season, cool and re- 


sake education & tasting experiences. > 
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freshing shinshu is perfect for sipping with 
friends and family while enjoying the onset of 
spring under magnificent blooming cherry 
blossoms 

When summer comes around, chilled sake 
helps co mediate the heat and people take to 
drinking cooling ginjo varieties, low-alcohol 


nama-zake and sparkling sakes. In autumn, 
flavourful hiyaoroshi that has been matured 
during the summer months and only pasteurised 
once is the style of choice, and perfectly com- 
plements bountiful autumnal ingredients such 
as mushrooms, celeriac vegetables or game ani- 
mals. The winter cold sees people warm them- 
selves with the rich savoury flavours of matured 


junmai sake, drunk warm or hot (kan-zake), 
in particular those brewed using the highly 
traditional and orthodox kimoto or yamahai 
methods that employ natural bacteria. 


Why not indulge in the magic of the changing 
seasons by enjoying the different seasonal 


varieties with complementary cuisine made 
using seasonal ingredients? 

Another fascinating aspect of Japanese sake 
culture that can be enjoyed is the wide variety 
of different drinking vessels on offer that each 
brings their own different mood to the drinking 
experience. Del 
for bringing out the cooling nature of chilled 
sake, while thick, squat earthenware ones go 
with stronger warm sake and small, elegant li- 
gucur glasses with stems are perfect for enjoying 
the deep and complex flavours of aged sa! 
Even two vessels made from the same material 
surprisingly different impressions to 
the sake drunk from them. It is very rewarding 
to put together your own collection of sa 
cups to match the different styles and varieties 
that you want to drink, such as flat, 
saucer like hirasakazu 
to slowly spread across the whole of the tongue, 
tulip shaped cups which give full enjoyment 
of the aroma from ginjo type sake or shot- 
glass style cups chat bring our the sharper bite 


ate glass or tin cups are best 


of sal 


which allow the sal 


of honjozo and other varieti 


This month brings our series of three columns 
about Japanese sake to a close. The fascinating 
world of sake has been a supporting pillar of 
culture and tradition across the Japanese islands 
for over 2000 years and I hope that our readers 
can now feel more able to make it a part of 


their everyday dining experience! 
KiKUYA NATSUKI 
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EASY JAI ЗЕ HOME COOKING 


Yakitori 


CE 


min, sake and sugar in a bowl зет 


Marinate the chicken In the sauce for al least Preheat the oven to 200 degrees. Thread the chicken pieces i 


чы d. Re 


Make the teryakisauceby ming the soy sauce, Cut the chicken into small peces of about 


Succulent cubes of diced chicken 
put on bamboo skewers and grilled 
over charcoal, yakitori with teriyaki 
sauce are popular across the globe. 
The name literally means ‘grilled 
(yaki) chicken (tori)’ and good 
yakitori bars in Japan are always 
crowded, with street food lovers 
washing down these delicious mini- 
kebabs with cold beers and sake. If 
you are thinking about barbecuing 
yakitori outdoors then, wait until 
the heat calms down for the best 
with results. Take time to cook 
them thoroughly by constantly 
turning the skewers! 


6 Skewers 
2509 Chicken Thigh or Breast 
2isp Yutaka Soy Sauce 
2tsp Yutaka Mirin 
1tp Yutaka Cooking Sake 
Lisp Sugar 
6 Bamboo Skewers 


jh. Switch to grill to medium 


1 hour and in the meantime soak the skew- them in the oven for 10 minutes or ur 
ers in water for 15 minutes before use to heat and cook fora further | and half minutes or until the skin crisps up. Serve imme: 
prevent ther from burning under the grill. diately with sesame seeds and/or chilli powder 

PS Special Class for Dinner Party Sushi 


Bh May 2014 18:30 
VYA MBEE Recipe by Akemi Yokoyama at Sozai 


9-15 Leather Lane, London EC1N 7ST 
MON-FRI 12:00-14:30(LO) 18:00-22:00(.0) 


 TAJIMATEI 
020 7404 9665 


Japanese Fine Ramen Noodle & Sushi Bar 


ITTENBARI 


BA Brener Sreet, tangar WAF UB 
tel: Q0 7287 1318 
(OFEN: Mon-Sat 12:23h Sani 2h-22h 


"n 


Mon-Sat Lundi 1; Dinner | 8:00-22:30 
5л Lunch 12 inner 44:00-21:30. 
020 7165 9506 LL co.uk www.nagomi,s 


4 Blenheim Street, Mayfair, London WA LB 


SA Dalancey St. Camden Town NWI TNL 
020 7388 8595 

Open 7 Days Mon-Thu 6pm-11:30pm Ж 
Fri & Sat 6pm-2am / Sun 6pm-L1pm 
www.yokoya.co.uk ' 
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А symphony in pink near the Най Dam in Akitakata, Hiroshima Prefecture. 


Angeles Mari Сано 


CELEBRATION The power of cherry blossom 


Every year, at the arrival of spring, 
cherry blossom casts a spell over the 
Japanese. 


an't you feel itin the air? The intermi- 
nable winter is finally over. The days are 
warming up and getting longer, the birds 


are singing and the bees are buzzing. This can 
only mean one thing: sakura season is nearly 
upon us! And in Japan, wherever there's a cherry 
tree, there's hanami. 
Hanami is invariably translated as “Aower- 
wing", but this term doesn't begin to convey the 
true spirit of hanami. Other languages simply 


don't have a word that conjures che image of 
"getting gently inebriated under a tree and sha- 
ring scrumptious food with friends while 
contemplating the transient beauty of the blos- 
som". 

The approach of cherry blossom season triggers 
a nationwide fervour only seen in the west at 
royal weddings or cup finals. Each year, as soon 
as the first tiny buds appear, the whole country 
ith anticipation. By mid-February 
shops are already decorated with sakura displays. 
reflecting the festive mood, just as shops in 
Europe or America pur up trees and tinsel at 
Christmas. W 


is a-buzz 


resses in traditional restaurants 


wear pink kimono with sakura patterns. 
The feeling of new beginnings is omnipre: 


For the arrival of the cherry blossom doesn't just 


symbolize the return of lif 


s nature aw. 


also coincides 


from its winter slumber, 
the start ofa new life for many Japanese people, 
asa new academic and fiscal year begins, workers 
take up new posts and students start a new school 
or go away to university. 

What's more, hanami spans all differences of age 
and social position. Young and old, families, 
friends and co-workers all go for it with equal 
gusto. Nobody is unmoved or unaffected. 

The practice of hanami goes back over twelve 


JAPAN RAILPASS 
GHIBLI MUSEUM 
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COURSES & SERVICES: si 


“Digital learning material (LMS, opo) 
“Full guidance counseling for higher education 
Cultural activities... ond many more! 


ЖЕНЕ 


74 weeks of Japanese course 
+ Original and efficient teaching method 
+ Fantastic cultural events 

+ Tours & excursions 


бм» 
A NND Shin Japanese Legunt Sz ти sna 19756sng.acjp ft +81-(0)3-5273-0044 
WWW.Shg.ac. 


SUMMER COURSE : 


Shinjuku Japanese Language Institute 
+ 169-0075, 29-1, Takadancbaba, Shinjuku-ku, TOKYO. 


h 


hundred years to the Nara Period (710-784), 
although at that time plum trees, which blossom 
a month earlier than the cherry, were the focus 
of the celebrations, and hanami only became 
synonymous with sakura during the Heian 
Period (794-1185). Back then, hanami parties 
were only for the aristocracy and court nobility, 
who were fond of contemplating the blossoms 
and composing poems. They reached the height 
of their popularity towards the end of the 16th 
century and the great warlord and unifier of 
Japan, Toyotomi Hideyoshi (1537-1598), was 
a fervent fan. His extravagant hanami party ас 
Daigoji Temple in Kyoto (where 1,300 guests 
enjoyed the 700 cherry trees Hideyoshi had plan- 
ted) is still commemorated today in the Ho- 
Taiko Hanami Gyoretsu festival. 

During the Edo period (1600-1868), cherry trees 
were collected from all over Japan and cultivated 
at the city mansions of feudal lords. As horticul- 
tural techniques developed, cherry trees were 
planted with increasing frequency in public 
parks, temple gardens and along river banks. This 


permitted the population at large to start 
enjoying their own hanami, characterized by 
abundant eating, drinking and danci 
Nevertheless, there was always a spiritual el 
to the merry-making. Until the 20th century, 
Japan was primarily an agricultural country, with 
over 7096 of the population living in scattered 
village communities. In spring, collective pilgri- 
mages were made to the surrounding mountains 


ment 


to hold parties under the cherry trees and wel- 
come nature's rebirth. This event brought com- 
munities together and was an eagerly awaited 


DHOW TO HANAMI 


Hanami can be as simple as a stroll in the park 
or as elaborate as a large-scale picnic for 
twenty or more people. Just get yourself a 
bento and something to drink from any 
supermarket or convenience store, head for a 
park or riverbank and join in the fun! 


TRAVEL Ф 


The famous blue tarpaulin makes an appearance at Itsukushima Shrine, 


part of the pastoral calendar. 

After these outings it was customary to bring 
back a branch of sakura and place it in the rice 
fields, in the belief thar the mountain gods would 
be attracted down by the beauty of the flowering, 
branch and thus encouraged to protect the har- 
vest. These divine origins are still manifest today 
in Japan's deep-rooted reverence for the blos- 
sor 

This is why hanami is so much more than just 
an excuse to let your hair down and enjoy a good 
picnic. Even now, the communion with nature 
isa vital aspect. The English poet Keats wrote 
that “a thing of beauty is a joy forever”, but for 
the Japanese, the joy derives from the fleeting 
nature of the blossoms’ beauty. 

“We don't just admire cherry blossoms because 
they are beautiful, that's the same for everyone 


the world over,” says Miyuki Hotta, a 50-year 
old school teacher. “We also admire them 
because they fall suddenly, without lingering on. 
This was bel 


ved to be how a good samurai 
c adds, 

ce the buds start opening, sakura fever grips 
nation. So many blossoms to see! So little 


time! TV, radio and press offer daily updates on 


the blossoms’ progress, with the blooms’ state 
of openness expressed asa percentage. Train sta- 
tions display blossom charts, showing where the 


tre 
avidly as the Brits would discuss the weather. 
“They should be 80% open this weekend on 
Miyajima!" 

“They say itll be 100% by Wednesday." 

Paper lanterns with light bulbs inside are hung 
in cherry trees along river banks and in parks, 


аге at their best. People discuss the stats as 


HEST 


З: 


її ion/ index.html 


uederuiooziuro»'yooqo»ey mmm E 
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Bina 


and people reserve their spot under their favou- 
rite trees (their "sakura no meisho") days in 
advance by simply placing a large blue tarpaulin 
on the ground with a note bearing the owner's 
name. No one would dream of taking someone 
else's space once it has been reserved in this way. 
Once open, the blossoms transform the land- 
scape into an ephemeral wonderland. They 
brighten riverbanks and public parks, burst out 
d hills like puffs of pink smoke, form 


of pin 
luminescent tunnels on mountain roads and sof- 
ten the harsh edges of the city’s concrete struc- 
tures, At night, the effect of the lanterns glowing 
on the pink blossoms c 1 candy- 


floss grotto that becomes quite magical after a 


ates a surr 


glass or two of sa 
Stalls spring 
onastick, 


up selling festival food, such as squid 
ed sweetfish, y 
takoyaki (octopus dumplings). Supermarkets set 


isoba noodles and 


up prominent displays of hanami snacks (eda- 
mame, dried squid, senbei rice crackers) and lavish 
bento boxes containing tempura, prawns, salmon, 
rice balls, lotus and burdock roor, all d 
arranged in separate compartments. Some people 


rely 


prefer to cook up their own feasts, bringing por- 
table hotplates, barbecues and a few cases of beer 
and the air becomes rich with the sweet-smelling 
ny grills. 

Hanami gatherings begin around lunchtime and 
can go on till late evening, becoming increasingly 
boisterous as night falls. The most popular 


smoke billowing from so 


hanami sites can get as crowded as a rock festival 
Some companies even organize their own 
hanami for all their employees, where you'll see 
them sitting cross-legged in their suits and ties, 
red-faced from all the beer and sake. Some people 
bring kerosene stoves to keep away the night 
chill and it is пос unusual for revellers to bring 
portable karaoke machines. Afterall, who doesn't 
enjoy a good sing-song after a few drinks? 

Despite the alcohol, the atmosphere remains 
good-natured, peaceful and almost beatific. The 


DN - 


beauty of the blossoms seems to impose an awe 
inspired respect, as if everybody was in a sacred 


place. In a way, of course, they are 


And this being Japan, once the party is over, peo 
ple conscientiously dispose of their rubbish in the 
containers provided, or take it home with them. 
The sakura are only at their best for a week to 
ten days, depending on the weather, so timing 
is crucial. One heavy rainstorm or one windy 
day brings them all fluttering down in a blizzard 
of blossom. All too soon the spell is over, the 


country loses its pink mande and reality returns 


But itis comforting to remember that when next 
winter comes around and the cold weather starts 
to feel like it's never going to end, little buds will 
n start appearing on the cherry trees 
nd ha 
here to enchant us again. 


STEVE JOHN POWELL 


once a 


g 


bare branches ni season will soon be 


Close to Hiroshima Castle, company employees celebrate the cherry trees in blossom. 


Angeles Main Cabal 


DWHEN AND WHERE TO GO 


THE CHERRY BLOSSOM front moves from south 
to north at about 30km per day. On the main 
island of Honshu, blossoms peak from late 
March to early April. Exact dates vary from 
year to year depending on the weather, so 
keep your eyes on the TV for updates for your 
region. Weather forecasts usually include 
blossom-viewing maps, showing the best 
viewing areas. 

Blossoms will be bursting in parks, riverbanks 
and temple gardens nationwide, but some of 
the most famous places are: 

Tokyo: Ueno Park. One of the capital's most 
popular spots with over 1,000 trees. 

Osaka: Osaka: Osaka Castle, with 4,000 trees. 
Kyoto: Maruyama Park. Next to Yasaka Shrine. 
Look out for the large Weeping Cherry, lit up. 
at nigh 

Hiroshima: Miyajima Island. Famous for its 
vermillion torii gate rising from the sea and 
over 1,300 cherry trees around the shrine area. 


staurant 


and "So Sushi 


Enjoy a delicious selection of 
Restaurant а Sushi the highest quality Japanese food. 


3-4 Warwick Street, London W1B 5LS 


Mon-Fri. 1 
Sat. 


0-15:00 (Lunch) 17:30-23:00 (Dinner) Li 
12:00-23:00 (closed Sunday) 


tel. 020 7292 0767 www.sorestaurant 
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Classified 


* You want to live in a traditional Japanese house? 
Try cottage Yadoriki, from 4200yen/night 
www.yadoriki info. 


Do you have working experience 
in Japanor Japanese language 
skills, and are wondering 
what to do next? 

We are here to help you with your job search 
and to give you friendly, 
professional and free advice 
Centre People Appointments Ltd. 

Tel: 020-7621 3581 japan@centrepeople.com 
www.centrepeople.com 


*Hida Satoyama Cycling offers many tourist bicycle 
ride in the Japanese countryside 
wwwsatoyama-cycling.com 


CLASSIFIED & EVENTS 


лт 
myBus 
Japan Rail Pass and Studio Ghibli Museum 
tickets 
OFFERING THE BEST PRICE 
Visit to 
www.mybus-europe.jp/myBusUK/ 
or call us on 020 7976 1191 
My Bus Ltd. 


Gavin | Poffley Translation services. English/ 
Japanese translation and interpreting. 
Game industry work a speciality. 
Contact me on 07443451729 or 
at gavinjpoffley&hotmail.com 


JP BOOKS New Shop 
| Japanese Language Resources, 
Manga Comics 8 Magazines, 
JF BOOKS 


Japanese Gifts 
24-25 Denman Street, London W1D 7HU 
www jpbooks.co.uk 


Events in the U.K. 


Terracotta Far East Film Festival 
23rd May to 1st June 2014 / Various 
www.terracottafestival.com 


The Kotatsu Japanese Animation Festival 
7th June / Chapter Arts Centre, Cardiff 

21st June / Aberystwyth Arts Centre, Cardiff 
www.kotatsufestival.com 


ART 


Ikebana Demonstration 
27th May / The Brompton Oratory Church Hall, London 
www.ikebana.org.uk 


Exhibition of New Paintings by Japanese Artist 
Masako Tobita entitled « Nature Embraces You 
2nd May to 2nd June / The Minster Gallery, Winchester 
www. tninstergallery.com 


Exhii 


MCM Comic Con 
23rd to 25th May / Excel, London 
www.memcomiccon.com/london 


Hiromi: The Trio Project 
13th to 15th March / Cadogan Hall, London 
www.cadoganhall.com 


ns 


Modstock- 50 Years of Mod, Les Cappuccino 
20th April / The Venue, London 
www.newuntouchables.com 


Kyary Pamyu Pamyu Live in London 
29th April / 02 Shepherd's Bush Empire, London 
www.gigsandtours.com 


Shonen Knife ‘Overdrive Tour’ 
30th April to 18th Мау / Various 
www.damnably.com 


Mugenkyo Taiko Drummers UK Concert Tour 
1st to 18th May / Various 
www.taiko.co.uk 


Yoshiki Classical World Tour 
29th May / Royal Festival Hall, London 
www.kililive.com/ 


a 


Disclaimer: Zoom Japan does not accept any responsibility for events registered in the calendar, 
‘or for any loss or damage resulting from these events Events [ted are not im any way run or endorsed by Zoom Japan. 
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A SPARKLING SAKE SENSATION 
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